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EDITORIALS 


MILITANT SELLING —In the November 19 issue (page 
CONTINUED 5) we spoke of one interesting inci- 

dent in the life of a super canned 
foods salesman with the hope that it would encourage others to 
go out and do likewise. The incident also pointed out that a well 
directed group promotion of a quality product makes it possible 
even to “carry coals to Newcastle”. Here are two interesting 
replies: 


November 23, 1956 
Dear Ed: 


To put it mildly, I was most pleased to see my name in print 
in your editorial in the November 19th issue. 


Our little friendly chat gave you a bright idea and a cue to a 
most interesting edtiorial. Better still, I hope that many of our 
fellow canners who will read this article will accept your recom- 
mendation and will follow through as you have proposed. There 
is no question but what it will pay good dividends if we all 
apply ourselves in this manner. 


You are to be congratulated on being alert and interested at 
all times in the problems of the canners. It can wats be said 
you are their best friend. 

hen very truly, 


(Signed Joe B. Weix) 


November 21, 1956 
Dear Ed: 


It was a pleasure for Mr. Blue Lake to be in such distinguished 
company as at the Milwaukee convention of Wisconsin canners. 
However, we did not “crash” the meeting! 


The reason Mr. Blue Lake did not “crash” the meeting goes 
back to 1951 when a group of Pacific Northwest canners of the 
Blue Lake variety of green beans decided to get together, dig 
deep, and promote the product in which they had unlimited con- 
fidence. In two years Mr. Blue Lakes sales had the fastest growth 
in the history of canned foods. This growth, incidentally, is now 
shown in the greater percentage of canned green bean sales to 
all sales of canned tomatoes, corn, and peas. Mr. Blue Lake 
therefore stands as not only the trademark symbol of the Asso- 
ciated Blue Lake Green Beans Canners, Inc., but as a beaconing 
symbol of the opportunity that exists for other canning groups. 


A bonus value in canners getting together is shown by the fact 
that not only was Blue Lakes’ own business strengthened, but 
the whole canned green bean industry benefited in a number of 
ways. 


Mr. Joe Weix has a point, and a good one. There are still too 
many hotels, restaurants and other mass feeding establishments 
not taking advantage of the ease of serving and flavor superi- 
ority in canned fruits and vegetables. Because our Blue Lake 
canners got together—and stayed together—they have been able 
to concentrate a lot of selling fire upon the buyers of No. 10 cans. 
If our memory serves us correctly, the last available figures 
showed that of all institutional foods purchased, either canned, 
frozen or fresh, canned green beans was second only to canned 
asparagus in the high percent of purchases in cans, though the 
volume of canned green beans was of course many times greater 
than that for asparagus. 
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Thus we can assure Mr. Weix that from out of the Pacific 
Northwest there is an army of canning executives spreading the 
gospel day in and day out. 


While the Blue Lake promotional efforts have won many kudos, 
and have been given a great deal of credit for Mr. Blue Lake’s 
popularity, it should never be forgotten that the 13 members of 
ABLGBC are proud of what goes in the can. Promotion can win 
a first order, but Mrs. Customer has no obligation to make the 
second purchase if she doesn’t like what she bought. Evidence 
of this Association’s dedication to highest quality standards 
again will be demonstrated at the third annual cutting to be held 
on December 18, when the member canners, with their production 
personnel and field men, cut Blue Lakes from all member-firms 
and discuss at length every detail from seed selection to ware- 
housing that may have any effect upon flavor, firmness, clarity 
of liquor, color, and succulence. 


We say that there is opportunity everywhere for canners to 
get together and do their commodity a lot of good. Every new 
group will have its own problems and its own answers. Out here 
we take something of a direct approach, you might say. We 
merely explain to every chef we can find that no knowing restau- 
ranteur would serve his informed patrons the “flivver” of green 
beans when they expect the glittering royal coach from the 
Pacific Northwest. 


So publicly, we say “Thank you” to Mr. Weix. His kindness 
to the banquet steward was an earnest and thoughtful considera- 
tion to the benefit of the canning industry. To the steward, we 
would like to know if he felt that prestige factor and its inner 
glow that comes to so many maitre d’s when they serve Blue 
Lake from the Pacific Northwest. 


To that “enterprising Wisconsin bean canner” who wants to 
sell (or give) the Multnomah Hotel a dozen cases of Wisconsin 
beans for the Northwest Convention in January, we would be 
happy to arrange an appointment with the hotel’s* Buyers, 
Caterers and Chefs. May the best product win! 


Isn’t the Christmas season a wonderful time to be nice to each 
other? 
Respectfully, 
Merrill, Lasselle, Smith, Lehmann, Dawson, et al. 
(Associated Blue Lake Green Bean Canners, Inc.) 


Additionally, we learn that the LOUIS HILFER CO. of Chicago 
has sent reprints of the editorial to Institutional houses and 
Salesmen.—Wonderful! 


HOPE FOR —All of which reminds us that there is reason 
CORN to hope that this year’s tremendous corn pack 

may still be moved in an orderly manner, now 
that several strong organizations have come forward with offers 
of assistance and clear headed canners have had time to make 
realistic plans geared to the overall market situation. 

At a well-attended meeting in Chicago, reported in a recent 
issue of this publication, representatives of NCA, CMI, and the 
government outlined what they would be able to do to help. Can 
Manufacturers Institute, working with a group of forward-look- 
ing Eastern corn canners, had already laid the foundation for 


(Continued on Page 17) 


CONVENTION PROGRAMS 


TRI-STATE PACKERS 


53rd ANNUAL CONVENTION 
Chalfonte-Haddon Hall 
Atlantic City, N. J. 
December 5-6-7, 1956 


WEDNESDAY, DECEMBER 5 
2:00 P.M.—Registration—Stair Hall. 


9:00 P.M.—Monte Carlo Party—Society 
of Tri-Staters—Rutland Room. 


THURSDAY, DECEMBER 6 


8:00 A.M.—Committee Breakfast Meet- 
ings—Wedgewood Dining Room. 


TRAFFIC COMMITTEE—James Bradley, 
Chairman 
Continued Freight Rate Increases 
High Unloading Costs by Unions 


FROZEN FOOD GROUP — Frank Hager, 
Chairman 
Discussion of Field and Produc- 
tion Costs 
Use of Independents for Hauling 
Frozen Foods 
Adequate Equipment for Hauling 
Frozen Foods 


9:30 A.M.—Variety Cuttings and Com- 
modity Group Meetings. 


SNAP BEANS—David King, Chairman 

—Vernon Room 
Use of Shear Press in Evaluating 
Fiber in Snap Beans.—Dr. A. 
Kramer 
Fiber Measurement in French 
Style Beans— Maurice Siegel 
Variety Vuttings—Samples of new 
and generally used varieties, can- 
ned & frozen, exhibited by Univer- 
sity of Maryland’s Dr. Kramer & 
Dr. Wiley, Continental Can Co.’s 
Jesse Huffington 


TOMATOES—Ernest Langrall, Chair- 

man—Solarium. 
Variety Cutting—Samples of new 
and generally used varieties, can- 
ned, exhibited by University of 
Maryland’s Dr. Stark & Bernard 
Twigg 
What Does Industry Want In A 
Tri-State Tomato? — Dr. Francis 
Stark 
Applied Plant Chemicals and the 
Acidities of Matured Tomatoes— 
Maurice Siegel 
Addition of Vitamins to Tomato 
Juice—Maurice Siegel. (Here Dr. 
Siegel will discuss the addition of 
Vitamin C to tomato juice to en- 
hance its nutritive value and the 
need for legislation to make the 
addition as an optional ingredient 
possible.) 
Addition of Antioxidants on the 
pH & Color of Tomato Juice—Ber- 
nard Twigg 
Improved Grading Procedures — 
Dr. Amihud Kramer 
1956-57 Promotional Efforts for 
Canned Tomatoes—Hal Jaeger 


PEAS—Harry Neumann, Chairman— 
Garden Room. 


Variety Cutting—Samples of new 
and generally used varieties, Can- 
ned, exhibited by University of 
Maryland’s Dr. Scott & William 
Hollis 
ASPARAGUS — Howard Lacey, Chair- 
man—Sun Porch 
Review of New Grades for Final 
Area Recommendations 
11:00 A.M.—General Meeting — Pres. 
John Maggioncalda, Chairman — 
Rutland Room 
Industry Promotional Movies on Re- 
view. 
“Design For Dining’”—Frozen 
“The Three Squares”—Canned 


Welcoming Address—President, Tri- 
State Packers’ Association, Inc. 
Election of Officers and Business 
Meeting 

Special Address by J. Roger Deas, 
American Can Company 


12:30 P.M.— Annual Luncheon — Pres. 
John Maggioncalda, Presiding — 
Wedgewood Room. 

Introduction of New Officers. 
Address by Nathan Cummings, 
Chairman of Board, Consolidated 
Foods Corp’n. 


2:30 P.M. — “Looking Into the Future 
With Research”’—William Hart, Jr., 
Chairman—Rutland Room. 

James W. Hackett, Director of Engi- 
neering & Research, Owens-Illinois 
Glass Co. 

R. W. Pilcher, Director of Research, 
American Can Company. 

5:30 P.M.— Cocktail Party — Hosts: 
American Can Company; Continen- 
tal Can Company; Crown Can Com- 
pany; National Can Corporation; 
Owens-Illinois Glass Company. 

6:30 P.M.—Annual Banquet & Enter- 
tainment — Presented by the Sup- 
pliers and Brokers of the Allied In- 
dustries’ Get-Together Committee, 
Nat Goodwin, Chairman. 


FRIDAY, DECEMBER 7 


8:00 A.M.—Committee Breakfast Meet- 
ings—Wedgewood Room. 
MERCHANDISING COMMITTEE — Wood. 
row Lang, Chairman 

To Plan Program for the Annual 
Spring Sales Meeting 
HEALTH & WATER CONSERVATION — 
William Bonham, Chairman 
Report on Manhattan College 
(Eastern Regional Research Labo- 
ratory) Waste & Water Pollution 
Regional Project 


9:30 A.M.—Variety Cuttings and Com- 
modity Meetings. 


cORN—James Friel, Chairman—So- 
larium 
Variety Cutting—Samples of new 
and generally used varieties, Can- 
ned, exhibited by University of 
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Maryland’s Dr. Wiley & Bernard 
Twigg 

Statistics of Corn Pack & Move- 
ment—Dr. Howard Stier, NCA 
Promotional Efforts for 1956-57 
Pack — Dr. Howard Stier, NCA 
and Hal Jaeger, CMI 


LIMA BEANS— Francis Wrightson, 
Chairman—Sun Porch. 
Variety Cutting—Samples of new 
and generally used varieties, Can- 
ned & Frozen, exhibited by Uni- 
versity of Maryland’s Drs. Kramer 


& Stark 
Raw Product Grading Procedures 
for Processing — Dr. Amihud 
Kramer 


SWEET POTATOES—William Hart, Jr., 
Chairman—Garden Room. 
Variety Cutting—Samples of new 
and generally used varieties, Can- 
ned, exhibited by the University of 
Maryland’s Dr. Scott and Conti- 
nental Can Company’s Jesse Huff- 
ington 
Variety Research Reports—Jesse 
Huffington & Dr. Leland Scott 
MISCELLANEOUS CROPS to be exhibited 
in Gallery c. 
Variety Cutting — Samples of 
Frozen Leaf Spinach and both Cut 
and Head Frozen Cauliflower. New 
and Generally used varieties ex- 
hibited by the University of Mary- 
land’s William Hollis 


11:00 A.M.—General Meeting — Harvey 
Jarboe, Chairman—Vernon Room. 
Illustrated Report on NCA Promo- 
tion of Canned Foods (C & TR Pro- 
gram) 

Special Message from 1956 NCA 
President, William Hudson 

Address by Mrs. Marie Kiefer, Exec- 
tive Secretary-Manager of the Na- 
tional Association of Retail Grocers 


1:00 P.M.—Annual Board Meeting and 
Past President’s Luncheon—Rowsley 
Room. 

All Past Presidents are cordially in- 
vited along with 1956-57 Board mem. 
bers & Officers 


KRAUT PACKERS 


KRAUT CUTTING 


Hotel Cleveland, Cleveland, Ohio 
December 6-7, 1956 


THURSDAY, DECEMBER 6 


9:00 A.M.—AIl day Kraut Cutting Bee, 
supervised by Dr. Carl Pederson 
with NKPA Research Committee 
and USDA_ guests. Membership 
urged to attend. 

3:30 P.M.—Public Relations Committee. 


7:00 P.M.—Dutch Treat Dinner. 


FRIDAY, DECEMBER 7 


9:00 A.M.—Report of promotion prog- 
ress, 
Statistical estimate. 
Discussion of new USDA kraut 
standards—Dr. Carl Pederson. 
Noon—Luncheon and Adjournment. 
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STATE CONVENTIONS 


49th ANNUAL MEETING 
Ohio Canners Association 


Ohio Canners Look Ahead with Confidence—Secretary 
Hinkle Tenders Resignation— Hammond Named President. 


Some three hundred canners and asso- 
ciates of the Ohio Canners Association 
gathered at the Carter Hotel, Cleveland, 
November 26 and 27 for the 49th Annual 
Convention. Those who know the Ohio 
group, know that its members are strong- 
ly conscious of the value of association 
effort and give their time willingly and 
enthusiastically to association projects— 
to the tune of a relatively small budget. 

Even so, the news that Paul Hinkle, 
Association Secretary since 1950, finds it 
necessary to resign, came as a shock. 
Paul (and his attractive wife) has done 
an excellent job for the Association, but 
his duties as State Banking Commis- 
sioner have become too heavy to handle 
both assignments. He will carry on until 
a successor is appointed but not later 
than next March 31. Needless to say, his 
resignation was accepted with regret. 


Typically, the program was made up 
largely of committee reports with three 
featured guest speakers. The mere term 
“Committee Reports”, however, could be 
misleading for these are not of the ordi- 
nary variety. It’s a pleasure to see first 
hand the painstaking care with which 
these are prepared—indicating unusual 
activity and personal responsibility in 
the affairs of the Association. Add to 
that the personal participation of Asso- 
ciation President Chester W. Swaim in 
committee affairs, and the reader will get 
a fair idea why the Ohio Canners Asso- 
ciation is strong. 

If the reader will pardon the diversion 
a moment longer, there are two other 
very important reasons why Ohio Can- 
ners have every right to look forward 
with confidence—at a time when so many 
small and medium size canners are du- 
bious. 

The first is the active interest in indus- 
try progress by Drs. Brown, Gould and 
Blackmore of the Department of Horti- 
culture, Ohio State University, and by 
Eugene Wittemeyer of Extension. This 
team has been mentioned several times 
before by this publication, but it bears 
repeating. There were over two hundred 
samples in the Cutting Bee, arranged by 
Gould and Blackmore this year — all 
graded factor by factor. A big job, but 
calculated to improve quality ... These 
gentlemen, with the help of their stu- 
dents, were credited by State Fair Com- 
mittee Chairman Jim Smith, with han- 
dling the whole project and winning 
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many new friends for Ohio canned foods 
... Von Jones, Chairman of the Agri- 
cultural Committee, thanked Mr. Witte- 
meyer for his efforts and presented him 
with cuff links and tie clasp in appre- 
ciation. 


The second important reason why Ohio 
Canners are optimistic is the presence 
of young men—sons of canners—who are 
putting their shoulders to the Association 
wheel with a vigor and enthusiasm that 


PAUL HINKLE 


only youth can apply. There’s Lee Wen- 
ger, Howard Orr, Bill and Jim Gast, Von 
Jones, to name a few. Mrs. Mabel Schmitt 
made special recognition of this happy 
circumstance, following presentation of 
formal resolutions. 


More than anything else, it’s an indica- 
tion of faith in the future of the industry 
and so contrary to some of the talk we’ve 
heard in canner and broker circles these 
past several years. 


GUEST SPEAKERS 


Guest speakers included Miss Kath- 
erine R. Smith, Director of NCA’s Con- 
sumer Service Division; Joseph E, Bur- 
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CHESTER SWAIM 


ger, Vice-President and Sales Manager, 
Corneli Seed Company; and Fred O. Kiel, 
Senior Economist, Federal Reserve Bank 
of Cleveland. 


Miss Smith told of the services of her 
division in working with home econo- 
mists, food editors, and dieticians. Illus- 
trating her talk with slides depicting the 
many, varied brochures, recipes and 
teaching aids sent to these people, she 
said that approximately 50 percent of the 
division’s dollar budget is expended in 
schools, 33 percent in food editor contact. 
Most importantly, the NCA division is 
a recognized and accepted authority in 
these authoritative circles. This long 
range educational program bears more 
and bigger fruit as the years pass. 


Mr. Burger made a good many appear- 
ances at state conventions last year. 
Stricken with pneumonia at the time of 
the Ohio convention, his appearance was 
postponed to this year. An accomplished 
speaker, he presents the basic tenets of 
salesmanship in an interesting and en- 
tertaining manner. 


Mr. Kiel analyzed the tremendous pace 
of business activity, pointing out some 
of the danger signals and some of the 
strong factors that indicate continuing 
prosperity. The gross national product 
(total output of foods and services) he 
said, is at a record high level (annual 
rate of $414 billion in third quarter—up 
$5% billion from second quarter, and 
continuing.) Personal income, employ- 
ment, consumer spending and plant and 
equipment expenditures are also at rec- 
ord heights. 


Danger spots, he said, include the 
shortage of money which is slowing down 
further busines expansion; the increased 
money rates which depress values; higher 
prices; labor shortage; weakness in resi- 
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dential building activity with little pros- 
pect of picking up; weakness in syn- 
thetic textiles and farm machinery; in- 
creased inventory accumulation, and a 
leveling off in sales. 


Strong factors named by the economist 
were: Continued expenditures for plant 
and equipment; increased public con- 
struction; increased government expen- 
ditures (up $4 billion next year); per- 
sonal income moving up, and a good out- 
look for the auto industry (following a 
sharp drop this year). 


MARKETING ORDERS 

Luke Beckman, Chairman of the Legis- 
lative Committee, reported that the spec- 
tre of marketing orders still hovered over 
them. He hold members that such an 
order on cranberries had passed the 
House and would come up in the Senate 
this session. He reminded them that mar- 
keting orders limit the production of even 
an individual firm to an historical aver- 
age and that this means shutting the door 
to new packers, control of quality, quan- 
tity, can size, price, etc. He urged his 
audience to object to the cranberry order 
on two counts: 1—That it’s possible one 
or more Ohio canners may some day want 
to can cranberries; 2—That regardless 
of the product, this type of government 
strangulation is wrong and should be 
fought—and that each new product con- 
trolled was a step toward control for all 
products. 

At his suggestion a resolution of objec- 
tion was prepared, presented by Resolu- 
tions Chairman Mrs. Mabel Schmitt, and 
unanimously approved. 


OTHER COMMITTEES 

Von Jones of the Agricultural Commit- 
tee reported on the work at the Experi- 
ment Station—the field day, the top ton 
tomato club, work on a new tomato vari- 
ety, a Brookston-Rutgers cross. He dis- 
cussed also the possibility of permits for 
the use of herbicides as in California. 

William Creamer of the Research and 
Marketing Committee said that there 
were four main projects under way at the 
University: (1) Drosophila fiy-egg re- 
moval; (2) Consistency of cream style 
corn; (3) Study of new varieties of toma- 
toes, corn and snap beans; (4) Develop- 
ment of new methods of determining 
quality (a) testing maturity of corn (b) 
factors affecting vacuum in canned toma- 
toes and (c) use of iodized salt. 

Karl Hirzel reported little interest in 
cost accounting but recommended a meet- 
ing once a year for those interested. 


OFFICERS AND DIRECTORS 


The Committee on Nominations, com- 
posed of Thomas Timmer, Chairman, 
Kar! Hirzel, and E. E. Richard, selected 
the following officers and members of the 
Board of Directors for 1957. They were 
unanimously approved. President, S. F. 
Hammond, Stokely-Van Camp, _Inc., 
St. Marys Packing Company, Delphos, 
Second Vice-President, Charles Stemley, 
Seocnd Vice-President, Charles Stemley, 
Stemley Canning Company, New Weston, 


Mr. Hammond succeeds Chester Swaim, 
who performed like a veteran during the 
convention sessions. 


New members of the Board of Direc- 
tors are: Chester D. Swaim, C. W. Swaim 
Canning Company, Wilmington; George 
Davidson, Foster Canning, Inc., Napo- 
leon; R. A. Rice, Gypsum Canning Com- 
pany, Port Clinton; and Raymond Pfium, 
Laura Canning Company, Laura. 


Directors held over for 1957 are: Ches- 
ter Bates, C. E. Bates Company, Blan- 
chester; Von Jones, Greenville Canning 
Company, Greenville; and Karl Hirzel, 
Hirzel Canning Company, Toledo. 


The new Board will take up the matter 
of a new Secretary and is charged with 
making the appointment. 


N.C.A. CONVENTION PLANS 


Special entertainment—15-minute skits 
built in the style of current top-rated TV 
presentations — will open the morning 
programs at the 50th anniversary Con- 
vention of the National Canners Associa- 
tion, February 16-19, at the Conrad Hil- 
ton Hotel in Chicago. Patterned after 
“You Asked For It,” “You Are There,” 
“The Big Surprise,” and “The $64,000 
Challenge,” hotel lobby and meeting room 
action is guaranteed to open the delegates 
eyes and produce a wide-awake and at- 
tentive audience for the top-flight two- 


Jack R. Grey, Executive Secretary of the 
Pennsylvania Canners Association, pre- 
sents Annual Appreciation Award to Ed 
Judge, who accepted the Award on behalf 
of “The Canning Trade”. The award was 
presented at the 42nd Annual Meeting of 
the Pennsylvania Canners Association, to 
the person who has made a significant 
contribution to the Canning Industry, and 
specifically to the Pennsylvania Canning 
Industry. This is the first time in the 4 
year history of the Award that it was 
made to a firm rather than an individual. 
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hour educational and serious sessions 
that will follow, according to Convention 
Program Committee Chairman A. Ed- 
ward Brown. 


The N.C.A. version of “You Asked For 
It,” Saturday morning, February 16, will 
present not one, not two, but three—Miss 
Canned Food of 1907, Miss Canned Food 
of 1957, and the Futuristic Miss Canned 
Food, 


Sunday morning preceding the general 
session on Research, the program “You 
Are There” will offer N.C.A.’s drama- 
tization of the beginning of the canning 
industry. At great expense and much 
personal sacrifice, Emperor Napoleon 
Bonaparte and Chef Nicolas Appert are 
being imported from their native land to 
reenact the historic prize award that 
marked the formal start of the food can- 
ning industry. 


Monday’s contribution, a canned ver- 
sion of “The Big Surprise,” will intro- 
duce the Raw Products session. With the 
assistance of Miss Canned Food of 1907 
and the Futuristic Miss Canned Food, a 
recently discovered time-capsule buried 
in 1907 will be opened and the predictions 
of 50 years ago made public. 


Finally on Tuesday morning, N.C.A.’s 
“$64,000 Challenge,” will find experts in 
field of Marketing and Sales startling 
the canner audience with their mental 
prowess. 


GOLDEN ANNIVERSARY 
BANQUET 


The National Canners Association last 
week pressed forward its plans for the 
special observance of the Association’s 
50th anniversary at the Golden Anniver- 
sary Banquet to be held during the 1957 
Convention in Chicago. 


In a letter to members, N.C.A. invited 
an indication of how many persons from 
each firm will wish to be present. Plans 
for the Banquet meanwhile are going 
forward, and it is expected that, after 
this preliminary survey of the member- 
ship, tickets will be placed on sale in a 
few weeks. 


The Golden Anniversary Banquet, the 
social highlight of the 1957 Convention, 
will be held Sunday evening, February 
17, in the Grand Ballroom of the Palmer 
House. As announced previously, John 
F. McGovern, 1949 President of the 
N.C.A., will be master of ceremonies, and 
special entertainment is being arranged 
in keeping with 50 years of N.C.A. lead- 
ership and the Convention theme of 
“Look to the Future.” 


Food Brokers Meeting — The Annua! 
Business Meeting of the National Food 
Brokers Association will be held on 
Saturday, February 16, in the Grand 
Ballroom of the Palmer House in Chi- 
cago. 
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SALES & PROMOTION 


Food Industry and USDA Plan 
Corn Campaign 


Members of the canning trade met 
November 21 with officials of the U. S. 
Department of Agriculture to coordinate 
marketing plans for the record supply of 
canned sweet corn available this market- 
ing season. 


They agreed to pool their activities in 
a sustained marketing drive over the 
next several months, with a peak pramo- 
tional period from January 23 to Febru- 
ary 2. Members of the industry, who con- 
duct various promotional activities in. 
dependently, agreed to gear their efforts 
to this schedule. 


Assistant Secretary of Agriculture 
Earl L. Butz praised the industry’s de- 
termination to develop a wider market 
for their product. “I am happy to see,” 
he said, “that you are coordinating your 
merchandising efforts to help boost de- 
mand, as a means of dealing with the cur- 
rent abundant supply of your product. 
This approach to the problem of plentiful 
food supplies, in our opinion, offers the 
most promising opportunities for- suc- 
cessfully solving them. The Department, 
I can assure you, will use all of its facil- 
ities to help you in your marketing 
efforts.” 


Industry representatives attending the 
conference were: Carlos Campbell, Nel- 
son H. Budd, Katherine R. Smith, and 
R. B. Heiney of National Canners Asso- 
ciation; Don Callahan and Jean Way 
Schoonover of Dudley-Anderson-Yutzy; 


B. R. Wood of American Can Company; 
John Dingee of Can Manufacturers In- 
stitute; Bernard Zwirn of Continental 
Can Company; and R. L. Cheney of Glass 
Container Manufacturers Institute. 


U. S. Department of Agriculture rep- 
resentatives were Roy W. Lennartson, 
Deputy Administrator, Agricultural Mar- 
keting Service; Martin D. Garber, Direc- 
tor, Food Distribution Division, AMS; 
G. Chester Freeman, Chief, Food Trades 
Branch, AMS; A. E. Browne, Assistant 
to the Director, Fruit and Vegetable 
Division, AMS, and S. Q. Hoobler, Chief, 
Consumer-Distributor Marketing Branch, 
Federal Extension Service. 


Owens-Illinois Glass Company — Ken- 
neth A. Hamel, who for a long time han- 
dled public relations for Owens-Illinois, 
after six months leave to serve as public 
relations director for the Toledo-Lucas 
County Port Authority, returns to O-I as 
Product Publicity Specialist. Al G. 
Smith, formerly a Vice-President of Carl 
Byoir & Associates in public relations 
work, goes to Owens-Illinois as Press 
Relations Manager. 


Adams Food Company—M. C. Adams, 
owner of the Adams Food Company, 
Alger, Ohio, processors of tomatoes and 
asparagus under the “Adams Quality” 
brand, has acquried a grocery store in 
Alger known as A.F.C. Market, which 
will be operated in connection with the 
canning operation. 


NEW SUBSISTENCE AGENCY 


As a major step toward putting mili- 
tary subsistence under a single manager, 
a new Military Subsistence Supply 
Agency has been established by the De- 
partment of Defense and the Quarter- 
master Market Center System has been 
officially disestablished. 


The new organization is to handle all 
assigned functions of supply manage- 
ment for subsistence for all of the mili- 
tary services, including the determina- 
tion of consolidated requirements, pur- 
chasing through its headquarters and 
field organization, and distribution. 


The Military Subsistence Supply Agen- 
cy was formally established October 26 
under the command of an Executive Di- 
rector as a unit of the Quartermaster 
System. Maj. Gen. Henry McKenzie has 
been appointed as the Executive Director 
for Subsistence to replace Maj. Gen. A. L. 
Marshall, who died October 20. 


As a result of the establishment of 
MSSA, the headquarters of the Market 
Center System now is designated as 
“Headquarters, Military Subsistence Sup- 
ply Agency” and the Quartermaster Mar- 
ket Center offices are designated at “Mili- 
tary Subsistence Market Centers.” 


CANNED PORK PURCHASES 


USDA purchases of canned pork prod- 
ucts since buying started in November 
totaled 4,404,600 lbs. Purchases from of- 
ferings during the week beginning No- 
vember 19 included 2,197,800 lbs. of pork 
luncheon meat packed in 6-lb. tins at a 
price range of 42.75 to 42.89 cents per 
Ib. and 288,000 Ibs. of canned ham at 
62.99 cents per lb., both prices f.o.b. 
plants. All offerings of canned pork and 
gravy were rejected. USDA will con- 
tinue to accept canned pork offers on a 
weekly basis. 


FOOD INDUSTRY AND USDA PLAN CORN COMPAIGN—Mem- 
bers of the canning trade and officials of the U. S. Department 
of Agriculture discuss marketing plans for the record supply of 
canned sweet corn available this marketing season. They agreed 
to pool their activities in a sustained marketing drive over the 
next several months, with a peak promotional period from Janu- 
ary 23 to February 2. Shown are John Dingee of Can Manufac- 
turers Institute; Gale Ueland of the Federal Extension Service, 
USDA; Bernard Zwirn of the Continental Can Company; Roy W. 
Lennartson, Deputy Administrator, Agricultural Marketing Serv- 
ice, USDA; B. R. Wood of American Can Company; R. L. Cheney 
of Glass Container Manufacturers Institute; and Nelson Budd of 


National Canners Assn. 
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Virginia Canners Association — The 
49th Annual Meeting will be held at the 
Hotel Roanoke, Roanoke, Virginia, March 
1 and 2, 1957. 


E. S. Marshall, 1228 - 3rd Street, South- 
west, Roanoke, Virginia, Secretary- 
Treasurer of the Virginia Canners Asso- 
ciation, has just returned to his office 
after several months’ recuperation from 
a broken leg. 


Frozen Food Race—In connection with 
the National Frozen Food Convention to 
be held at Miami Beach, January 6 to 10, 
1957, Tropical Park Race Course will 
designate Thursday, January 10, as 
“Frozen Food Day” at Tropical Park 
when one of the featured races will carry 
the frozen food purse. The final session 
of the Association will wind up at the 
Fontainebleau at noon on Thursday, just 
in time for the transportation rush to the 
races. 


N. J. State Horticultural Society will 
hold a three-day meeting at the Claridge 
and Marlborough-Blenheim hotels at At- 
lantic City, December 3, 4 and 5, just 
prior to the date for the Tri-State Meet- 
ing. There is to be a meeting of aspara- 
gus growers on December 4, and tomato 
growers on December 5. At the same 
time the Mid-Atlantic Farm Show will 
be going on in Convention Hall. 


Louis Ratzesberger, Jr., President of 
the Illinois Canning Company and a 
former President of the National Canners 
Association, has been reelected to the 
Presidency of the Illinois State Chamber 
of Commerce. 


Owens-Illinois Glass Company—Harold 
Ottesen, a veteran of 20 years with 
Owens-Illinois, has ben named Manager 
of the company’s glass container manu- 
facturing plant now under construction 
at Atlanta, Georgia. He goes from 
Clarion, Pennsylvania, where he has been 
Manager of the plant there. Completion 
of the new Atlanta plant, largest in the 
Southeast, is scheduled for the summer 
of 1957, when it will produce glass con- 
tainers from two glass melting furnaces 
for the packaging of foods, drugs, bever- 
ages, and chemicals, serving the states of 
Alabama, Florida, Georgia, North and 
South Carolina, Tennessee, Mississippi, 
and parts of Louisiana. 


Grocery Manufacturers of America, Inc., 
elected Paul S. Willis to his 22nd term as 
President and chose two canners for top 
positions at the GMA annual meeting re- 
cently. Walter S. Shafer, Armour & 
Company, Chicago, was named First Vice 
President, and Dan F. Gerber, Gerger 
Products Company, Fremont, Michigan, 
was elected Second Vice President. 


Convention Special—The B & O Rail- 
road has promised top accommodations 
and the necessary new type of equipment 
for a Special to carry canners and allied 
interests from the Tri-State area to the 
National Convention next February. The 
“Special” is to arrive in Chicago at 8:30 
A.M. Saturday morning and for those 
planning to return on Tuesday, February 
19, there will be special cars arranged 
for the Capitol Limited. The B & O office 
will have further details in the near 
future. 


Consolidated Foods Corporation — 
Lawrence J. Spatz has been named Con- 
troller of the Central Distributing Divi- 
sion of Consolidated Foods Corporation, 
Chicago canners, processors and distribu- 
tors, where he will be responsible for the 
division’s accounting procedures, internal 
auditing, and office personnel, replacing 
Edward J. Bush, who has resigned. Mr. 
Spatz joined the corporation’s Monarch 
Division in 1940 and served as chief ac- 
countant before leaving Monarch in 1951 
to join the Corporation’s executive offices 
as Auditor. In 1955 he became Assistant 
Controller for the Central Distributing 
Division, organized when Consolidated 
Foods opened its new processing and dis- 
tributing center in River Grove, Illinois. 
The Central Distributing Division is the 
administrative headquarters for Monarch 
Division and Royal Blue Stores, Sprague 
Warner Division and Cardinal Stores. 
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NEW PENNSYLVANIA OFFICERS—(Left to Right): Edward 
J. Nowicki, Jr., Vice-President of Fruits, Knouse Foods Coopera- 
tive, Peach Glen, Pa.; John A. Hauser, President, The C. H. Mus- 
selman Company, Biglerville, Pa.; Charles O. Koller, Vice-Presi- 
dent of Vegetables, Chas. G. Summers, Jr., Inc., New Freedom, Pa. 
These Officers were elected at the 42nd Annual Meeting held at 
York, Pennsylvania, November 19, 1956. 
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Canning Machinery & Supplies Asso- 
ciation has announced the following firms 
have been admitted into membership and 
will exhibit at the Golden Anniversary 
Canners Show to be held in Chicago next 
February: Callahan Can Machinery Com- 
pany, Division of Vermont Marble Com- 
pany, Proctor, Vermont, manufacturers 
of all types of automatic can forming 
machinery; Scientific Dispensing Com- 
pany, Division of Morton Salt Company, 
120 S. LaSalle Street, Chicago 3, Illinois, 
manufacturers of dispensing equipment; 
Scientific Oil Compounding Company, 
1637 S. Kilbourne Avenue, Chicago 23, 
Illinois, manufacturers of wood treat- 
ment chemicals and preservative; West- 
inghouse Electric Corporation, Pitts- 
burgh, Pennsylvania, manufacturers of 
electrical equipment. 


Continental Can Company — General 
Lucius D. Clay, Chairman of the Board, 
has announced the election of George E. 
Dyke, formerly Chairman of the Board 
and President of Robert Gair Company, 
which was merged with Continental Can 
October 26, as Vice-Chairman of the Con- 
tinental Board. 

Three new vice-presidents have been 
elected, namely: Raymond F. DeVoe and 
Norman F. Greenway, former senior vice- 
presidents of Gair; and Robert L. Fitts, 
previously a Gair vice-president. 

The former activities of the Robert 
Gair Company, together with Continen- 
tal Can’s paperboard making and fibre 
drum divisions, will be administered 
under the general supervision of Mr. 
Dyke as Vice-Chairman of the Board, and 
the newly elected vice-presidents, who 
will exercise their responsibilities within 
these general areas. 


Mrs. Gorsline Dies—Mrs. Gladys Gors- 
line, wife of the late Sam Gorsline, for a 
long number of years Secretary of the 
Canning Machinery & Supplies Associa- 
tion, died at Battle Creek, Michigan, on 
Sunday evening, November 25, after be- 
ing in the hospital for about two weeks. 
Gladys Gorsline had attended practically 
every Canning Machinery & Supplies 
Show since the time that Sam took over 
as Secretary many years ago, and even 
since his death has been in regular at- 
tendance. As a result there is hardly an 
exhibitor that has put on a show over 
these many years that was not person- 
ally acquainted with her. She was in 
' fact, Sam’s “Girl Friday” and had a lot 
to do with making the exhibits the suc- 
cess that they have been over the years. 


Anyone desiring to contact her daugh- 
ter Mary (Mrs. Mary Franz), or son, 
Sam, may do so by writing Mr. and Mrs. 
O. J. Wright at 255 Bedford Road, Battle 


Creek, Michigan. Mr. and Mrs. Wright. 


too, are well known to the industry, hav- 
ing been assistants in the Machinery and 
Supplies Show for many, many years. 


In'and Empire Pea Growers Associa- 
ticn, Spokane, Washington, is completing 
a new $1 million pea processing plant, 
reported to be one of the largest of its 
kind in the country. 
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CANNING MACHINERY 
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EQUIPMENT 


Manufacturers of Complete Lines of 
CLEANERS e GRADERS~ e 
BLANCHERS, ETC. 

for 
LIMA BEANS~ e 


STRING BEANS~ e 


WASHERS 


PEAS 
BEETS’ e 


TOMATOES 
CHERRIES 
_and other Vegetables and Fruits 


Write for information on latest and most modern 


Vegetable Equipment for continuous lines 


(A Million Dollar Organization is at your service) 


HUNTLEY MANUFACTURING CO. 


BROCTON, U.S.A. 
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Food Machinery and Chemical Corpora- 
tion has announced the promotion of 
Marion O. Smith ot plant superintendent 
of the Canning Machinery Division’s 
Eastern Operation at Hoopeston, Illinois. 
Mr. Smith’s new assignment becomes 
effective immediately. In making the an- 
nouncement, Dr. Harold L. Link, Eastern 
Operation manager, stated that Mr. 
Smith will succeed Robert Jabbusch, who 
has resigned to accept a position in Mil- 
waukee, Wisconsin. It was also pointed 
out that in his new capacity, Mr. Smith 
will have direct supervision of all manu- 
facturing operations in the Hoopeston 
plant. Mr. Smith has been associated 
with FMC since 1936, at which time he 
joined the production department at the 
company’s plant at Hoopeston, Illinois. 
Since that time he has been elevated to 
various new positions including machine 
shop supervisor, engineer, assistant chief 
engineer, and more recently, chief appli- 
cation engineer, the position he has held 
for the past seven years and which he 
vacates to assume the duties of plant 
superintendent. 


Fire Damage—A spectacular fire on 
Cannery Row, Monterey, Calif., locale of 
a number of stories by John Steinbeck, 
destroyed the San Carlos cannery build- 
ing there November 20, with a loss esti- 
mated at $250,000. The canneries have 
not been operated in recent years, except 
on a very limited scale, owing to the fail- 
ure of the sardine run. The San Carlos 
building was being utilized at the time 
by National Automotive Fibres, Inc. for 
storage and assembly purposes. The fire 
burned through one wall of an adjoining 
cannery, that of the Peninsula Packing 
Company, causing serious damage. 


National Food Brokers Association— 
The following firms have been admitted 
to membership: Angove, Curtis, Talis & 
Company, Hollywood, California; Boyce 
& Kohl, Narberth, Pennsylvania; Market- 
ing Associates, Boston, Massachusetts; 
and Marshall-Gronik & Associates, Inc., 
Milwaukee, Wisconsin. 


Shirriff-Horsey Corporation, Ltd., oper- 
ators of food processing plants in Florida 
and Canada, has acquired 50 percent of 
the outstanding voting shares of Green 
Giant of Canada, Ltd. in a new step to 
diversify the company’s activities in the 
food business in Canada. Green Giant of 
Canada, Ltd. has been, and will continue 
to be, completely separate from the 
Green Giant Company of Le Seuer, Min- 
nesota. The acquisition of the voting 
shares of the Canadian company was ac- 
complished with the full cooperation and 
approval of the United States organiza- 
tion. Green Giant of Canada, Ltd., which 
this year celebrates its 25th Anniversary, 
is one of Canada’s leading processors of 
quality peas, yellow and green beans, 
marketed under the “Green Giant” label 
as well as corn under “Niblets” label. 
It operates processing plants at Tecum- 
seh, Ontario, and at Ste. Martine, P.Q. 


Radiation Center — Construction work 
is scheduled to get under way in Febru- 
ary or March on a $7,500,000 radiation 
center for the U. S. Army in the Lathrop, 
Calif. area. Scientists will use the pilot 
production plant to test the use of atomic 
radiation instead of heat in killing bac- 
teria to preserve fresh foods. So far, 
atomic processing has been carried out 
only on a laboratory scale. Scientists at 
the University of California and Stanford 
University will help design the center. 
Army Engineers will build the center ex- 
cept for a $3,000,000 nuclear reactor 
which will be constructed by Atomic 
Energy Commission. Operations will be 
directed by the Army Quartermaster 
Corps at Natick, Mass. The plant is ex- 
pected to be ready for operation by 1958. 


Tuna Cannery—The United States Con- 
sulate in Tijuana, Mex. reports that the 
tuna canning plant at Cape San Lucas 
in Baja, California is to be enlarged to 
permit the handling of 25 tons of tuna 
daily. Most of the fish handled are pur- 
chased from United States fishing vessels 
operating in the area. 


INDIANA’S CHAMPION 
TOMATO GROWERS 


Two brothers from Loree, Ind., set a 
new state record for tomato growing. 
They are Garry Worl, 20, and his brother, 
Terry, 18, both 4-H club members. The 
Worl brothers planted eight acres of to- 
matoes on their father’s 150-acre farm 
this year and had an average yield of 
30.5 tons per acre. 

Officials of Purdue University’s Ex- 
tension Service said this is not only a 
record per acre yield by 4-H club mem- 
bers, but also the highest per acre yield 
for processing purposes ever recorded 
in the state. The tomatoes were grown 
under contract to Libby, McNeill & 
Libby, which transformed them into to. 
mato juice at the Libby cannery in 
Kokomo. 

The Indiana Canners_ Association 
awarded gold watches to the boys at the 
association’s 48th annual convention. The 
association annually sponsors competi- 
tion among tomato growers, which is 
judged by the Purdue Extension Service. 
Arthur Noble, president of the canners 
association, made the presentation. The 
boys and their parents were introduced 
by Andrew Kutlick, manager of Libby’s 
Kokomo cannery. Judging is based on 
quality as well as yield per acre. 

The boys transplanded tomato plants 
grown in the South in mid-May. The 
plants were picked three times and 
yielded a total of 242.4 tons. The brothers 
had total expenses of $3,502.01 in grow- 
ing the crop and sold it for $6,504.67, 
which amounts to a net profit of $3,002.66. 


Thatcher Glass Manufacturing Com- 
pany, Elmira, New York, announces the 
appointment of Joseph L. Stanley as 
Branch Manager of the company’s Chi- 
cago container sales office, succeeding B. 
B. Freitag, who has resigned. In his new 
position, he will supervise all container 
sales activities in the Chicago area and 
several Midwest states. Headquarters will 
be at Chicago. 
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KOKOMO, IND.—Indiana’s champion tomato growers, Terry and 
Garry Worl, sample some of the tomato juice from their record 
tomato crop at the Libby, McNeill & Libby Cannery here. The 
boys set a new per acre yield record of 30.5 tons this year. Their 
crop was grown under contract to Libby. The boys’ total crop 
amounted to 10 box car loads of Libby tomato juice. 
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FROZEN FOOD 
CONVENTION PLANS 


Advance registration totals for the Na- 
tional Frozen Food Convention, to be 
held January 5-10 at the Eden Roc and 
Fontainebleau, Miami Beach, continue to 
run at a rate four weeks ahead of last 
year’s record Waldorf attendance. Since 
there is little prospect of a last minute 
slow-down the Convention Committees 
are planning on larger meeting rooms 
than ever before needed to handle capa- 
city demand. 


The Committees announce success in 
locating over 200 business headquarters 
and hospitality suites at the two adjoin- 
ing hotels where all meetings are concen- 
trated, but have found it necessary to 
allocate sleeping quarters between a score 
of additional hotels of distinction that 
have made special arrangements and 
rates for this occasion. 


Special request is directed to each 
company assigned business headquarters 
or hospitality suites that they keep same 
closed throughout the morning business 
sessions of the Convention. Afternoons 
and evenings are left clear for appoint- 
ments with principals, either at their 
headquarters rooms or at their exposition 
booths. 


Almost every hot topic in the frozen 
field will find its way onto the discussion 
floor during one or another of the diver- 
sified sessions. 


DEATHS 


Frank A. Estes, 59, General Sales Man- 
ager of Bercut-Richards Packing Com- 
pany, Sacramento, California, died No- 
vember 14 in Sacramento. Mr. Estes 
joined the packing firm in 1948 and was 
actively in charge of sales until the time 
of his death. Earlier in his career he was 
associated with Olympia Canning Com- 
pany, Olympia, Washington, Filice & 
Perrelli Canning Company, Richmond, 
California, and the California Packing 
Corporation at San Francisco. He had 
been active in National Canners Associa- 
tion affairs and in 1953 was appointed a 
member of the Industry Advisory Com- 
mittee on Fruit and Vegetable Canning 
to the Quartermaster General, and served 
upon that committee until the time of his 
death. He is survived by his wife, Elinor 
L., and son, Donald. 


Amos Babcock, 82, long time Wisconsin 
canner, died at his home in Chetek on 
November 19. He started in the canning 
business in 1894 and operated at various 
times a number of Wisconsin canning 
plants, including those at Turtle Lake, 
Barron, Chetek, Bloomer, Athens, Sauk- 
ville, and Hillsboro. For the past several 
years he has been retired. He was a mem- 
ber of the Old Guard Society and is sur- 
vived by his wife and one daughter. 


Mrs. Gladys Gorsline, wife of the late 
Samuel G. Gorsline, long time Secretary 
of the Canning Machinery & Supplies 
Association, died in Battle Creek, Michi- 
gan, where she had been hospitalized for 
about two weeks, on Sunday evening, 
November 25. The family had requested 
that instead of flowers, donations be 
made to the Heart Fund. Anyone desir- 
ing to get in touch with Mrs. Mary Franz 
(Mary Gorsline) or Lt. Commander S. G. 
Gorsline may write them in care of Mr. 
and Mrs. O. J. Wright, 255 Bedford Road, 
Battle Creek, Michigan. 


Mrs. Harry C. Norton, wife of Harry 
C. Norton, R.F.D. 2, Crothersville, Indi- 
ana, well known to the industry through 
her husband’s connections, died in the 
Baptist Hospital, Louisville, Kentucky, 
on Saturday Morning, October 20. Mr. 
Norton has been connected with the can- 
ning and frozen food business for well 
over 50 years and for a good portion of 
the time traveled out of New York City 
as a production department representa- 
tive for General Foods, Birds-Eye Divi- 
sion, calling on all of the company’s 
plants. Mrs. Norton had been visiting 
her daughter, Mrs. Elmo Briner of 
Crothersville, when she became ill. She 
suffered a stroke and was taken to the 
Baptist Hospital, where she died. She is 
survived by her husband, her daughter, 
Mrs. Briner, and daughter, Martha Jane 
Wehrly, of Marion, Indiana. 


For complete details, illustrated 
literature, prices, delivery, see 
your Robins Representative or 
write direct. 


GET FULL FLAVOR BLANCHING 


with the ROBINS THERMOTIC 


s 


= broths. 


STEAM BLANCHER 


\ The Robins Thermotic Steam Blancher assures 
retention of flavor in mushrooms, fruits and 
vegetables because they are blanched in their own 
Uniform blanching is accomplished by 
accurately timed and easily controlled graduated steam 
flow. Produces a product of highest quality. 
Shrinkage is reduced to a minimum. 
screw eliminates possibility of product damage. 


AkRohins 


AND COMPANY, INC. 


Manufacturers of Food Processing Equipment Since 1855 


Design of conveyor 


713-729 E. Lombard St. @ Baltimore 2, Md. 


THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 


® 
APPLES ° ASPARAGUS © BEETS * CORN ® DRIED BEANS ® LIMA BEANS * MARMALADES * OLIVES * ONIONS * PEACHES * PEAS * PEPPERS 
PICKLES * POTATOES PUMPKIN RELISHES * SAUERKRAUT SHRIMP SPINACH STRAWBERRIES STRING BEANS TOMATOES 
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NEW YORK MARKET 


Seasonal Dullness—Good Demand For Corn 

— Tomatoes Unchanged — Routine Demand 

For Beans— Peas Steady, Some Shortages 
Noted—Apples Wanted. 


By “New York Stater” 


New York, N. Y., Nov. 30, 1956 


THE SITUATION—Seasonal dullness 
was beginning to make its appearance in 
the New York canned food market. This 
was developing without any change of 
importance pricewise. The trade feeling 
is that curtailed business will prevail 
until the turn of the year and that there 
will not be a pickup in trade volume until 
the completion of annual inventories. 


The principal interest at the moment 
is the developments occurring in new 
pack citrus juices and segments in Flor- 
ida. This is proceeding slowly with the 
totals packed so far, below last year, but 
the price basis is attractive and it may 
bring some fairly good bookings for so 
early in the season. The temporary end- 
ing of the dock strike was a bullish fea- 
ture for it allowed for quick shipments 
from the dock of many canned foods that 
were tied up and on which it was feared 
deliveries would not be made in time to 
meet the holiday trade. The market is 
not facing any particular selling pres- 
sure and probably one of the main items 
at the moment is that sweet corn is mov- 
ing better due to the attractive price 
schedules. 


THE OUTLOOK—Despite the antici- 
pated slow market dealings over the next 
month or so there are very few interests 
who believe that any weakening of the 
price structure will be seen. This is based 
mainly on the estimated limited inven- 
tory position of most buyers and the be- 
lief that there will be the need of con- 
stant replacements. Furthermore, the 
financial position of most buyers remains 
at a high level so that the question of 
prices may not be as great as the desire 
to obtain supplies. Many stocks are at 
rather low levels, both in first hands as 
well as held by retailers, with the result 


that price weakness is almost impossible. _ 


The trade is expected to give particular 
attention to the fish group after the year 
end, particularly when the Lenten de- 
mand starts to pick up. 
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SWEET CORN—Demand for this par- 
ticular item is better than seasonal and 
there is the general belief that a good 
share of the interest is traced to the at- 
tractive prices prevailing. The trade, 
however, does not see any particular 
change ahead for shelf sizes, but as for 
institutional grades, some scarcities are 
already apparent. There has been heavy 
buying for the School Lunch Program, 
while added to this has been an excellent 
interest on the part of various State, 
City and local buying agencies. These 
have taken substantial quantities out of 
the market. The fact remains that the 
pack this season was far in excess of 
trade needs and that it will take an un- 
usual and constant demand to bring 
about important shortages, except for a 
few size packs. 

Offerings, basis 303s, f.o.b. Tri-State 
shipping area included standard cream 
golden at $1.05, extra standards at $1.15 
and fancy at $1.20. Standard whole ker- 
nel golden was $1.05, extra standard 
$1.10 and fancy $1.25. Fancy whole ker- 
nel shoepeg was available at $1.40. 


TOMATOES—The market position has 
not shown much change. There is firm- 
ness, but while stocks in the Tri-State 
region are believed to be small, the de- 
mand has not been urgent over the past 
few weeks. For 303s, there were offer- 
ings in a small way, as to seller and label 
from $1.20 to $1.25, with some asking a 
top of $1.30 and extra standard at $1.50. 
For 2'%s, the going market is $1.92'% to 
$2.00 for standards and extra standards 
$2.20 to $2.25. 

On the other hand mid-west markets 
are quite well supplied. There has not 
been any special weakness. However, 
there were held to be signs of some will- 
ingness of holders to accept price con- 
cessions. Standard 303s, were offered at 
$1.224%, which schedule was said to be 
around the low. 


SNAP BEANS—The market call at 
the moment is routine. No buying is 
noted beyond that necessary to meet cur- 
rent requirements. However, the fea- 
ture is the absence of important sales 
pressure, for stocks are quite ample in 
all marketable positions. 

The offerings include, f.o.b. Tri-States, 
per dozen 303s, fancy French style greens 
$1.50, extra standard $1.25, fancy 3 sieve 
cut greens round pod $1.50, 4 sieve $1.40, 
extra standard 5 sieve $1.15 and stand- 
ard 3, 4 or 5 sieve $1.05. For fancy 2, 3, 
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4 cut wax beans, the asking basis was 
$1.60, extra standard round 3, 4, 5 sieves 
cut $1.35 and standards $1.25. 


PEAS—The market remained steady 
and there continued to be a fair move- 
ment from canneries, largely against 
existing contracts. This may be one item 
where a better demand will be seen for 
holiday use. However, it is not felt that 
any shortages exist, especially of shelf 
size, although on some institutional 
packs, shortages are noted on both Alas- 
kas and Sweets in all marketing areas. 
The tightest supply is New York State, 
where only a few offerings of 303s, are 
on the market. This follows the crop 
losses and the greatly reduced pack. 


Offers, f.o.b. Maryland - Pennsylvania 
areas included, basis 303s, Alaskas, fancy 
2 sieve $1.80, extra standard 2 sieve 
$1.60, 3 sieve $1.50 and 4 sieve $1.35. 
Standards, 2 sieve were priced at $1.45, 
3 sieve $1.35, 4 sieve $1.20 and standards 
ungraded $1.15. On sweets extra stand- 
ards ungraded were $1.30 and standards 
ungraded $1.15. 


APPLES AND APPLESAUCE —In 
both instances firm markets were re- 
ported and there was quite a good in- 
quiry. The shortage of raw fruit brought 
an increased call to processors and the 
demand for holiday needs is also showing 
improvement. Offers, f.o.b. Maryland, 
Pennsylvania and Virginia shipping 
points included 10s sliced apples 6% lbs. 
at $10.75 to $11.00 and 7 Ibs. $11.25. 
Applesauce 10s were offered at $8.25, all 
per dozen. 


CANNED FISH—At the moment buy- 
ing interest in all of the canned fish items 
is showing some letdown. The move is 
along seasonal lines. However, the im- 
portant trend is that many buyers will 
come into the market shortly after the 
year’s turn for supplies to meet their 
Lenten needs. In view of the shortages 
already existing in many pack sizes of 
salmon, both Alaskas and Columbia River 
grades, as well as Maine sardines, 
shrimp, lobster, and a number of minor 
packs, the price action will be interesting 
to follow. Shrimp production at the Gulf 
is larger, but the move was too late in 
the season to make much difference in 
the price picture. The call for this fish 
from the fresh markets has been very 
heavy with these interests often paying 
prices that canners cannot touch. There 
were some spot offerings of broken 
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shrimp at $3.60, tiny $3.90, small $4.00, 
medium $4.50, large $5.00 and jumbos at 
$5.50, per dozen, f.o.b. cannery. 


In oysters, most packers are complete- 
ly out of stock. New pack is expected 
to get underway early in December. It 
is hoped that important bookings for ship- 
ment may be possible. Some business has 
been booked, either buyers or packers 
brands, at $3.50 per dozen for 4% oz. 
Gulf, f.o.b. 


As for salmon, only a nominal price 
basis exists. There are some sardine mov- 
ing at $7.50 f.o.b. Maine shipping 
points, but most sellers were asking $8.00 
per case, f.o.b. The one bright spot in 
this market setup is the belief that tuna 
trading will increase in.view of the short- 
ages of other fish. So far there have 
been no price changes in this item. 


Nelson Brokerage Company —C. T. 
Chenault, formerly with The Dromedary 
Company, where he held the position of 
Division Sales Manager at Kansas City, 
Missouri, has joined Nelson Brokerage 
Company, Kansas City food _ brokers, 
where he will be responsible for the de- 
velopment and direction of the company’s 
Retail Sales Department. 


CHICAGO MARKET 


Routine — Prices Unchanged — Good Kraut 
Sales — Beets Settle Down — Corn Moving 
Lut Buying Only As Needed—Some Items In 
Peas Are Short—Tomatoes Still Lack Con- 
ficence—Pumpkin Dull—Upward Trend In 
Citrus—Good Fruit Business. 


By “Midwest” 


Chicago, Ill., Nov. 30, 1956 

THE SITUATION — There is little 
real life to the canned food business in 
Chicago these days as the trade seem de- 
termined to keep things on a routine 
basis, at least as far as shipments this 
year are concerned. The dock strike has 
made very little impression as distrib- 
utors here obtain their supplies of canned 
foods via rail or truck shipments with 
only few exceptions, the most important 
of which is pineapple. Furthermore, in 
the case of this item it’s usually too late 
anyhow to do much about additional sup- 
plies once it’s apparent a strike is in the 
making. 

Despite the quiet market, prices have 
remained unchanged during the week on 
almost every major item on the list. The 
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recent reduction on cocktail created a 
real flurry of business as this is a good 
holiday item and housewives here are 
going to see some bargain prices on cock- 
tail very shortly. Canned pineapple is an- 
other excellent holiday item and sales 
and shipments have been somewhat on 
the heavy side during the past few weeks. 
Other fruits are moving in a normal 
manner with RSP cherries cleaning up 
very nicely and with some very obvious 
shortages of Bartlett pears showing up 
in the Northwest. No excitement to re- 
port on canned vegetables as prices are 
constant and sales are no more than rou- 
tine. Citrus prices are showing a ten- 
dency to move to higher levels as fresh 
oranges are still holding at higher than 
anticipated levels. Sales here however, 
are at a minimum and will probably con- 
tinue that way until natural juice is 
ready. 


KRAUT—This is kraut weather and 
sales are coming along in fine shape. 
Prices have been steady ever since the 
last break although a bumper pack ap- 
pears in the making. Reasonable prices 
on pork are helping to keep sales at cur- 
rent levels and if they continue that way 
this market may hold it’s own. One thing 
is sure, any carryover will certainly be 
good property as cabbage will never sell 
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MARKET NEWS 


at present prices next year. The mar- 
ket continues at $5.15 for tens, $1.50 for 
2%s and $1.10 for 303s. 


BEETS AND CARROTS—Beets have 
been on the weak side ever since it be- 
came apparent a large pack was in the 
offing but seem now to have settled down 
for the moment. Cuts, diced and shoe- 
string varieties make up the bulk of the 
surplus and can be purchased as low as 
90 cents for 303s and $4.50 for tens. 
Fancy sliced are bringing $1.20 and $6.00 
while salad sliced are at $1.00 and $4.75. 
Carrots are in good shape and prices are 
firm at $1.10 for fancy diced in 303s and 
$5.50 for tens with sliced at $1.25 and 
$7.00. 


CORN—Sales are good and should be 
at current price levels but the trade are 
showing no inclination to buy ahead. 
Every buyer seems content to buy as 
needed on a week to week basis and see 
what happens to this market. The mar- 
ket is still holding at $1.30 for fancy 303s 
and $8.00 for tens with extra standard at 
$1.10 and $7.00 while standard is bring- 
ing $1.00 and $6.50. 


PEAS — Every distributor without 
standard peas under cover in some man- 
ner or other is looking for additional sup- 
plies and finding very little. Extra stand- 
ard tens are in just about the same cate- 
gory as Wisconsin canners have little 
or nothing to offer. The price on stand- 
ard four sieve Alaskas in tens is $7.25 
and on extra standards it is $7.75 but 
prices mean very little in the face of so 
few offerings. Fancy threes are bringing 
$1.75 for 303s and $9.50 for tens. 


TOMATOES—No change on tomatoes 
although Chicago buyers continue to 
show little confidence in this market. 
They are operating close to the belt which 
never does much for volume business. 
Nevertheless, local canners are sitting 
tight at current levels and may ride out 


listed at $1.30 with tens at $7.50 while 
extra standards are at a low of $1.45 and 
$7.75. 


PUMPKIN—The volume sales on this 
item are gone as the trade dislike to car- 
ryover much in the way of pumpkin after 
the holidays. Those canners with mer- 
chandise still to sell are anxious sellers 
and prices are showing an inclination to 
waver. Fancy 2%s have been offered 


STOCKS AND SHIPMENTS 


Compiled by N.C.A. Division of Statistics 
CANNED SWEET CORN 


1955-56 1956-57 
(Actual Cases) 
Carryover, August 1............. 5,321,519 2,145,512 
Pack 29,208,329 42,244,516 
Shipments Aug. 1 to Nov. 1... 9,425,912 10,625,602 
Stocks November 25,103,986 33,764,426 

CANNED PEAS 

1955-56 1956-57 
(Actual Cases) _ 
Carryover, June 2,058,432 
Pack $1, 33,093,977 
Shipments June 1 to 14,303,081 
Stocks, November 1 20,849,328 

CANNED APPLES 

1955-56 1956-57 
(Basis 6/10°s) 

Carryover, August 1.............0 1,038,302 988,5 


Pack to November 1................ 
Supply 


1,546,557 1,46 
2,584,859 2,45 
Shipments Aug. 1 to Nov. 1... 934,151 92 
Stocks, November 1................ 1,750,708 1,5 


CANNED APPLESAUCE 


1955-56 1956-57 

(Actual Cases) 
Carryover, August 1........c00000 2,423,750 1,833,641 
Pack to November 1................ 7,045,774 8,516,018 
Supply 9,469,524 10,349,659 
Shipments Aug. 1 to No. 1.... 3,222,600 3,495,295 
Stocks, November 6,246,924 6,854,364 


CANNED RED PITTED CHERRIES 


1955-56 1956-57 
4 (Actual Cases) 
Pack 4,902,237 7 


5,0 
Shipments July 1 to Nov. 1.. 2,333,364 
Stocks, November 1............... 2,693,687 


CANNED BABY FOOD 


1955 1956 
( Thousa nds of Dozens) 
Canner Stocks, January 1...... 74,083 77,017 
Pack Jan. thru Oct. .............. 129,388 8 


132,70 
203,471 209,72 
131,621 137,351 


Supply 
Canner Ship., Jan. thru Oct. 


present conditions. Standard 303s are Canner Stocks, Nov. 71,850 72,374 
Compiled by N.C.A. Division of Statistics 
— 1955 — — 1956 — 

Actual Cases Basis 2's Actual Cases Basis 2%s 

Michigan 313,698 306,595 385,692 372,014 

Southeast 141,627 127,092 458,871 422,039 

Washington & 1,152,025 981,795 1,421,455 1,175,844 

California 24,148,953 20,930,053 29,980,588 25,815,785 

Other States 202,640 192,147 117,427 111,129 

U. S. Total 25,958,943 22,537,682 32,364,033 27,896,811 

1956 PEACH PACK BY STATE AND CAN SIZE 

24/2% 48/872 24/303* 24/2 6/10 Misc. Total A 

Southeast 320,124 50,394 158,871 

Wash.-Oreg. 751,079 47,168 498,743 —ceseoses 119,273 5,192 1,421,455 
California: 

13,375,748 1,521,358 5,598,785 25,226 4,240,158 24,761,275 

Elberta .... 2,872,183 109,536 1,426,720 27,752 eS 4,857,042 

Other Free .. 286,589 362,271 

Other States 87,436 19,233 1,380 117,427 

U. S. Total 17.994,988 1,728,456 7,653,074 54,358 4,927,965 5,192 32,364,033 

* Includes 24/1 Tall and 24/300s. 

The Cling peach pack in States other tan Ca'i‘ornia has b:en deleted due to the small number 
of ecannors packing in 1956. 

This pack reported is based on reports from all canners known to have packed peaches in 1956. 
The pack of Elbertas and other Freestone Peaches was ecmnil d by the Canners Lceazue of Cali- 
fornia. The Pack of California Cling Peaches was compiled by the Cling Peach Advisory Board 
and the Washington-Oregon pack by the Northwest Canners As: ociation. 


THE CANNING TRADE - 


from local sources as low as $1.35 but 
the market is generally at $1.45 while 
303s are at $1.00 and tens at $5.25. 


CITRUS—The market for processing 
fruit continues firm with supplies on the 
light side. Fresh oranges are bringing 
$1.45 to $1.50 per box delivered at the 
cannery while grapefruit for juice is at 
55 cents to 60 cents per box. Distributors 
here have purchased little in the way of 
new pack sugar added juice which is all 
that is offered at present. However, the 
market is showing signs of moving to 
higher levels which won’t make much 
difference here until natural juice is 
ready. Grapefruit juice is listed at $2.05 
to $2.15 for 46 oz. with blended at $2.30 
to $2.40 and orange at $2.60 to $2.70 all 
sugar added. 


WEST COAST FRUITS — Chicago 
buyers looked very kindly upon the lower 
cocktail prices announced a short time 
ago and have stepped into the market 
with some volume orders despite their 
determined intentions to hold the line. 
Cocktail always sells well here at Christ- 
mas time and distributors seem intent on 
making it sell even better this year. 
Northwest canners are already well sold 
up on the current pack of pears which 
pack just recently came to an end. Cur- 
rent spot lists are badly broken with most 
of the popular counts and grades not 
offered. Prices are unchanged at $13.00 
for choice tens, $3.60 for 2%s and $2.35 
for 303s. The School Lunch Program has 
just purchased a chunk of prune plums 
and this may bolster a market which has 
been on the sloppy side for some time. 
Currently, choice grade is listed at $1.95 
for 2%s, and $6.50 for tens with other 
grades in proportion. 


PINEAPPLE — Hawaiian pineapple 
has been selling very well lately as the 
trade have been anticipating holiday 
needs. There was considerable appre- 
hension when the dock strike took effect 
but that now appears to be over, at least 
until current orders are shipped. Prices 
remain steady with some indication of 
a price increase on juice in the near 
future. 


CALIFORNIA MARKET 


Fall Harvest Ends—Olive Packing Picks Up 
—Cocktail And Elbertas Moving At Low 
Prices—Interest In Pears—Big Tomato Pack 
Ends, Prices Hold — Sardine Catch Down. 


By “Berkeley” 
Berkeley, Calif., Nov. 30, 1956 


THE SITUATION—Fair weather has 
been the rule of late in California and 
fall crops have been harvested with a 
minimum of loss. Harvesting of tomatoes 
for canning was cut short by an early 
storm, but canners were thankful for 
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this, rather than otherwise, since a rec- 
ord breaking tonnage had been handled 
up to November Ist, when contracts came 
to an end. Some tomatoes have been han- 
dled by southern California canners dur- 
ing November, but this operation is now 
at an end, it is reported. Pack figures 
on this item will soon be available, and 
will be of record breaking size. Rainfall 
to date has been below normal in all sec- 
tions of the State and storms will be 
welcome. 


DRY BEANS—The harvesting of dry 
beans in California has come to an end 
with the crop under cover with but little 
loss from rain. Stocks on hand are some- 
what larger on most varieties than a year 
ago and at last reports prices on most 
varieties are down somewhat. Items in 
smaller quantities than a year ago in- 
clude Blackeyes, Pinto and Red beans. 
Minimum prices at which sales have been 
made during the week are about as fol- 
lows, per 100 pounds: Baby Lima, $6.55; 
Large Lima, $10.75; Blackeye, $7.65; 
Cranberry, $10.35; Kidney, $8.50; Pink, 
$7.40; Pinto, $7.25; Red, $7.35, and Small 
White, $7.40. Canners have been buying 
largely for immediate requirements only, 
but there are indications that they may 
be in the market shortly for larger quan- 
tities. 


OLIVES—The picking and processing 
of ripe olives is going ahead at a rapid 
rate, owing to the ideal weather that has 
prevailed, and considerable business is 
being booked at the new and lower lists 
than have ben brought out. Last season’s 
pack amounted to 1,873,794 cases, or very 
close to earlier estimates, and unsold 
holdings are reported as comparatively 
light. The pack figures, as usual, are on 
a 48 No. 1 tall basis. 


COCKTAIL — The lower prices being 
quoted on fruit cocktail for delivery be- 
fore the end of the year have resulted 
in considerable business that might not 
have been had until later, but canners are 
not especially pleased with the change. 
They hold that opening prices were low 
and that the new quotations barely cover 
actual costs. Shipping conditions have 


been none too favorable, owing to the 
strike of dock workers on the East Coast, 
but most shipments have gone forward 
about as desired. 


ELBERTAS — Elberta peaches have 
been moving especially well at the re- 
cently reduced prices, with No. 303s com- 
ing in for special attention at $2.10. 
Clingstone peaches in this size are also 
a favored item, the pack having been cut 
down because of the large size of the 
fruit. 


PEARS—Pears seem to be one of the 
firmest items in the canned fruit list, 
taken as a whole, with buyers showing a 
special interest in the No. 303 size. Choice 
in this size varies little from $2.2714, the 
opening price, with standard at $2.07%. 
In No. 2%s, fancy flirts with $4.00 a 
dozen, with many quotations as $3.95; 
choice, $3.50 and standard, $3.25. Choice 
No. 10 is priced quite generally at $12.75 
and standard at $11.75. 


PLU MS—tThe pack of purple plums in 
the Pacific Northwest proved to be the 
largest in years, instead of the compara- 
tively small pack that had been expected. 
The experts are still trying to find out 
what happened to the crop. Sales so far 
have been rather light, but this is not 
causing much concern since this item 
often gets off to a slow start. 


TOMATOES—Canning of tomatoes is 
virtually at an end in California, if, in- 
deed, any plant is in operation, and pack 
figures may be expected at an early date. 
The pack will doubtless be of record 
breaking size but the trade will be great- 
ly interested in learning just how it is 
divided as to style of product and size 
of container. Standard tomatoes are sell- 
ing in this territory about as follows: No 
303, $1.25; No. 2, $1.50; No. 2%, $1.85 
and No. 10, $6.75. There does not seem 
to be much variance from this list in 
the California area. 


CRAB MEAT—Fancy Alaska crab 
meat is selling in this market at $12.00 
for halves, with Washington Coast pack 
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at $11.50 and Puget Sount pack at $11.25. 
These items do not seem to be in large 


supply. 


SARDINES—Announcement has been 
made that since November 12th the ex- 
vessel price of sardines at Monterey and 
San Pedro has been $55.00, less trucking 
charges from ports of landing. Califor- 
nia landings for the season to November 
24 have amounted to 27,477 tons, against 
45,909 tons to a corresponding date last 
year. Of this total 21,625 tons were 
landed at San Pedro and Long Beach, 
leaving but 5,852 tons for San Francisco 
and Monterey. Prices run a rather wide 
range for the finished product, No. 1 
ovals in tomato sauce being quoted at 
$7.75 to $9.00, No. 1 tall in brine at $6.00, 
and 5 oz. tall in tomato sauce, 100 to the 
case, at $7.75. 


EDITORIALS 


(Continued from page 5) 


a large scale corn selling campaign even before most people 
were aware that an emergency was brewing. As a result, this 
organization was already active with a 12-point program when 
the industry met to discuss additional selling help. 

National Canners Association told the meeting of its plans 
to create a “favorable atmosphere” for canned corn sales, in 
terms of both the consumer and the trade. A good example of 
that is the meeting with U.S.D.A. Officials last week (see 
page 9). 

It is understood, of course, that NCA activities in promoting 
a single commodity are limited—due to the many-sided interests 
of its membership. 

However, with NCA providing a good “climate” and with CMI 
doing its special kind of shirt-sleeve selling job, corn canners 
will have the benefit of double-barrelled action. More than that, 
because of the programs of NCA and CMI, corn canners know 
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that they must go out and beat the bushes themselves to get 
maximum results. Thus there is a great deal more hope of suc- 
cessfully licking a surplus problem today than even a year ago. 


This is a good occasion to explain the place of each of these 
two great organizations in the selling effort for canned foods. 
NCA’s skills are directed at building an increasingly receptive 
attitude toward canned foods on the part of consumers and deal- 
ers. Its Consumer and Trade Relations Program, now well estab- 
lished, is specifically designed to operate over and above the 
concrete selling activities of individual canners and commodity 
groups. It covers a broad public and trade relations function. 


CMI, on the other hand, is dedicated to the creation of pro- 
grams and the enlistment of outside funds and resources, with 
the direct and complementary objective of moving specific canned 
foods categories into consumption. 


It should be apparent then that these two powerful organiza- 
tions are working hand in hand in the interest of canners, though 
they operate at entirely different levels. Each complements the 
other; each is stronger because of the other. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
ASPARAGUS 

Calif., Fey. All Gr., No. 2 
Colossal 4.90 
Mammoth 4.80 
rge 4.75 
Gr. Tip & Wh. 4.10 
Mammoth 4.10 


N. J., Fey., All Gr. No. 2 
Mammoth Spears ............. 
Large Spears, No. 300.. 3 


Medium Spears .......... 
Mid-W., Fey All Gr. Cuts & Tips 
No. 8 oz. 1.65 
No. 1 Pic. 1.85 
No. 300 2.30 


BEANS, Srtrinciess, GREEN 


MARYLAND 
1.50-1.65 
No. 10° 10. 
Gr., No. 3038.......... 1.50-1.55 
9.00 
EX Std. 97% 
No. 303 1.25-1.30 
No. 10 7.00-7.25 
Std., ‘Cut, Gr., No. 303..........1.05-1.15 
No. 10 6.25 
NEw York & Pa, 
Gr. Wh., Fey., 3 sv., No. 308........ 2.10 
. 10 11.25 
No. 10 9.00-9.50 
Ex. Std, Cut, No. 1.45-1.55 
10 8.50 
Std., “cut, 1.15-1.20 
6.50-6.75 
Style, No. 308............ 1.70 
No. 9.25 
Wax, Fey. Wh. 3 sv., No. 303....2.20 
No. 11.75 
No. 10 10.00 
No. 8.60 
Std., on. 1.40 
No. 10 7.50 
FLORIDA 
Cat, No. B08... 1.10-1.15 
Mip-WEsT 
Gr., No. 308........ 2.00-2.45 


11.50-12.50 
1.55-1.60 


9,25-10.00 
Ex. Sta, DOB 1.30-1.40 
No. 10 7.00-7.25 
No. 10 6.50 
Cut, 3 sv., No. 308....1.50 
No. 9.50 
4 sv., No, 303 1.60 
No. 9.00 
Ex. Std, 1.30- 
No. 10 
OZARKS 
Std., Cut, Gr., No. 308..........0s0000 1.15 
No. 10 6.25 
N.W. & Cal. Blue Lakes 
Wh., Fey., 2 sv., No. 808..........:00 2.25 
No. 10 — 
3 sv., No. 303 2.35 
No. 10 
o. 10 
BEANS, LIMA 
EAST 
Fey., Tiny Go No. 308........ 2.40-2.50 
Small, 2.10-2.20 
No. 10 .... 
Medium, No. DOD 1.85-2.00 
o. 10 
Mip-WEstT 
No. 13.50 


Small, No. 303 
No. 10 


Medium, No. 303 . 


BEETS 
Md., Fey., cut, Diced, 303....1.05-1.10 
Fey., Sliced No. 308.............. 
Sl., No. 8 oz. 
1,20-1.25 
No. 6.00 
Diced, No. ee 90-1.00 
No. 1 4.50 
Cut, -90-1.00 
No. 10 4.50 
CARROTS 
Mid-West, Fancy, Diced 
No. 303 
No. 10 
East, Fey., Diced, No. 303.......... 1.15 
No. 10 6.50 
CORN 
East 
W.K. & C.S. Golden 
No. 10 
No. 10 7 
No. 
Shoepeg, Fey., No. 303.......... 1.40-1.50 
No. 10 8.50-9.50 
MIDWEST 
W.K., Fey., No. 308....1.25-1.30 
.8.00-8.75 
Std, No. 15 
10 
C.S., Fey., Gold. wh. 
Ex. Std., No. 
No. 10 
6.50 
W.K. & ©.S. Co. Gent. 
8.75 
Ex. Std. 1.35 
No. 10 8.25 
No. 10 7.50 
PEAS 
East ALASKAS 
2 sv., 8 oz 
1.80 
3 sv., No. 303 — 
Ex. Std., 2 sv., No. 303 1.60 
Std., 3 sv., No. 303 5-1.40 
1.20 
No. 10 8.00 
EAst SWEETS 
Fey., Pod Run, No. 308.............0 1.40 
Ex. Std. 1.30 
Std. .... 1.15 
Mipwest ALASKAS 
1 sv., No. 303 2.55-2.65 
2 sv., No. 303 2.25-2.30 
3 sv., No. 303 1.75-1.80 
3 sv., No. 10 9.50 
Ung., No. 10. —- 
Ex. Std., 3 sv., 8 OZ. . 95 
3 sv., No. 303 1.50 
4 sv., No. 308 .. 
7.75 
Std., 3 sv., 8 oz... -90 
4 sv., 8 oz. 
4 sv., No. 10 7.25 
MIDWEST SWEETS 
3 Mo. 1.70-1.80 
No. 0 
No. 


No. 10 
Ex. Std., 4 sv., No. 808.......00000 1.371% 
4sv., No. 10 8.25 
PUMPKIN 
Midwest, Fey., No. 2%........ 1.45-1.50 
No. 10 5,25 


CANNED FOOD PRICES 


East, Fey., No. 1.35-1.40 
No. 10 5.00-5.25 
SAUERKRAUT 
Midwest, Fey., No, 1.10 
No. 2% 
No. 10 
No, 2% 
No. 
Tr i-State, Fey., No. 308........ 1.35-1.45 
1.90-2.00 
No. 10 6.75 
Ozark, Foy... Narn LS 
No. 2% ..... 1.70 
No. 10 — 
Calif., Fey., No. 1.15 
No. 2% 1.60 
No. 10 4.75 
TOMATOES 
‘tut-STATES 
Ex. Std., No. 303.... 1 .50-1.60 
No. 214 2.25-2.40 
8.00-8.25 
Std., No. 1 -95-1.00 
No. 3038 
Ne. 2% 
7.00-7.50 
No. 10 7.00 
Mid-West, Fey., No. 1.......... 1.20-1.30 
. 303 


2.20-2.30 
No. 10 7.50 
Callf., Fey., G.P.. Mo. 1.75 
No. 2% 2.50 
No. 10 9.50 
No. 2% 2.00 
10 7.75 
Std., No. 303 1.25 
1.85 
No. 10 6.75 
Ozarks, Std., No. 303............1.30-1.35 
7.00 
Texas, Std., No. 308.......... 1.30-1.321%4 
No. 10 —— 


TOMATO CATSUP 


Calif., Fey.. 14 .8001.90 


No. 10 ..... -9.50-10.00 
Mid- Fe 7521.85 
..11.00-12.00 


TOMATO PASTE (Per Case) 
Fey., 96/6 oz, 
No. 10 (per 
TOMATO PUREB 


Calif., Fey., 1.06, No. 308..1.45-1.50 
No. 216 2.35-2.40 


7.00-7.25 
1.70-1.90 


No. 10 
No. 2 .. 


No. 10 
Md., Fey., 
No. 10 
FRUITS 
APPLE SAUCE 
East, Fey., No. 
Calif. 
1.55-1.60 
9.00-9.25 
APPLES (East; 
APRICOTS 
No. 2.75 
Std., No. 2% 
Fey., Wh. Peeled, No. 2%.......... 3.75 
No. 10 12.75 


CHERRIES 
R.S.P., Water, 


No. 10 (nom.)....... ..14,00-15.00 
Choice. No. 2% 3.85-4.00 
No. 10 13.95-14.25 


THE CANNING TRADE - 


COCKTAIL 
Fey., No. 303 2.021% 
No. 2% 3.15 
No, 10 11.75 
Choice, No. 303 1.95 
No. 2% 3.00 
No. 10 .... 11.15 
PEACHES 
Calif., Cling, Fey., 


-10.25-10.50 


0. 2% 2 50-2.60 
9.15-9.50 
Elberta, Fey., No. 2%%..........8.20-3.40 
No. 10 
Choice, No. 2.8716-2.95 
PEARS 
Calif. & N.W., Fey., 
No. 308 
No. 2 3.95-4.00 
No. 
No. 2% 3.50-3.60 
No. 10 11.75 
PINEAPPLE 
Hawaiian, Fey., 
No, 2% 
No, 10 
Crushed. No. 2 
No. 2% 
No. 10 
Choice, Sl, No. 
No. 
No. 10 
Std., Half Slices, No. 2.......s000 2.25 
No, 2.70 
No. 10 10.80 


PLUMS, PURPLE 
N.W., Fey., No. 303 
N 


2 
No. 10 
1.40 
No. 2% 2.00 
No. 10 6.50 
JUICES 
APPLE 
2.00 
46 oz, tin 2.60 
CITRUS, BLENDED 
GRAPEFRUIT 
90-1.00 
46 oz. 
ORANGE . 
16 2.60-2.65 
PINEAPPLE 
Hawaiian, Fey., No. 2..........1.00-1.05 
46 oz. 2.25 
TOMATO 
East, Fey., No. 2 
No. 10 
Mid-West, Fey., No. 2..........1.25-1.30 
16 oz. 
No. 10. 5.30-5.40 
Calif., Fey. No. 1.10 
46 oz. 2.20-2.35 
No. 10 4.60-4.75 
FISH 
SALMON-- Per Case 
Alaska, Red, No. 1T..........38.00-34.00 
21.00-23.00 
Medium Red, No. 1T..........29.00-30.00 
16.00-16.50 
Ps 23.00-24.00 
Pink, Tall, No. .22.00-23.00 
13.00-13.50 
chim, Tall, No. 
11.50-12.00 


1 Nat. 


Maine, Oil Key ‘8. 00 
TUNA- pd CASE 
Fey., White Meat, 14’s............0 15.25 
Fey., Light Meat, 13.75 
Chunks 13.50 


December 3, 1956 


Choice, No. 808 
| 
.80-5.00 
80-3.90 
EX, No. 07 01.10 
No. 
OF 
SARDINES— Per Case ; 
0.75-11.00 


